
D.O.C. ALENTEJO - VIDIGUEIRA
RESERVE | RED 2015

GRAPE VARIETIES
It comes from a field blend of old vines, 
with more than 10 different grape 
varieties. Alfrocheiro, Alicante Bouschet, 
and Tinta Grossa are distinguishable, 
but an addition of Trincadeira from very 
old vines gives it a distinctive touch.

VINIFICATION AND AGING
Total destemming without crushing, 
fermented in stainless steel vats at 
25ºC.

Maturation in new French oak barrels for 
24 months and aged 5 years in bottle.

ANALYTICAL DATA
Alcohol Content
Total Acidity
PH

LOGISTICS DATA
Bottle Weight (Kg)
EAN
ITF
No. Bottles/Box
No. Bottles/Pallet
Box Weight (Kg)
Box volume (m3)
No. Box/row
Number of rows
Boxes/Pallet

TASTING NOTE
Aroma of exotic woods (ebony), ripe 
berries and spices.

Smooth, with marked acidity, elegant. 
Long and striking finish.

14.5%
6.0 g/dm3
3.54

1.280 kg
5600813190452
85600813190458
3
300
3.840 kg
0.006
10
10
100
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